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ABSTRAK 
 Pemanfaatan kulit singkong yang masih kurang dan peningkatan konsumsi 
tepung terigu yang masih impor sangat merugikan petani. Bahan pangan yang 
dapat dijadikan substitusi dan sumber serat adalah kulit singkong. Mie yang 
disubstitusi dengan tepung kulit singkong dan ekstrak daun katuk diharapkan 
mampu menjadi produk pangan alternatif yang kaya akan kadar serat. Penelitian 
ini bertujuan menganalisis pengaruh substitusi tepung kulit singkong dan ekstrak 
daun katuk terhadap kadar serat dan organoleptik mie. Metode dalam penelitian 
ini eksperimental dengan Rancangan Acak Lengkap (RAL) dua faktor, faktor I 
perbandingan tepung kulit singkong dengan tepung terigu; faktor II penambahan 
ekstrak daun katuk. Analisis statistik kadar serat mie menggunakan uji Kruskal-
Wallis. Kadar serat tertinggi terdapat pada S3K1 dengan substitusi tepung kulit 
singkong 30 % yaitu 9,55 g/100 g. Substitusi tepung kulit singkong dan ekstrak 
daun katuk berpengaruh nyata terhadap kadar serat dan mutu organoleptik mie. 
 
Kata Kunci: Mie, tepung kulit singkong, daun katuk, serat pangan, organoleptik. 
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DETARY FIBRE AND ORGANOLEPTIC OF CASAFFA PEEL 
(Manihot utillisima) NOODLE WITH THE ADDITION DYES OF KATUK 




Utilization of cassava peel is still lacking and the increase consumption of 
imported wheat flour is still highly detrimental to the famers. Foodstuffs which 
can be used as a substitute and a source of fiber is cassava peel (Manihot 
utillisima). The noodles were substituted with cassava peel flour and katuk leaves 
extract (Sauropus androgynus) are expected to become an alternative food 
products that are rich in fiber peel. The aim of the study were to analyze the effect 
of substitution of cassava peel flour and katuk leaves extract against fiber content 
and organoleptic characteristics. Experimental method in this study was of 
Completely Randomized Design (CRD) with two factors, the first used factor 
comparison cassava peel flour with wheat flour and second factor was the 
addition of katuk leaves extract. Of statistical analysis of the fiber content of 
noodles using the Kruskal-Wallis test. The highest fiber content found in S3K1 
with cassava peel flour substitution of the 30 %, with be save 9.55 g/100 g. 
Substitution of cassava peel flour and katuk leaves extract heve a significant effect 
on the fiber content and organoleptic quality of noodles. 
 
Keywords : Noodles, cassava flour, katuk leaves, dietary fiber, organoleptic. 
 
